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Amino acids composition analysis and nutritional evaluation in
different parts of Salicornia bigelovii
ZHAO You-yi,ZHANG Dan-yu, GUAN Fu—qin, WANG Ming ,FENG Xu,SHAN Yu"

(Jiangsu Key Laboratory for Bioresources of Saline Soils, Institute of Botany, Jiangsu Province and Chinese Academy
of Sciences, Nanjing 210014, China)

Abstract: The amino acid profiles of different parts of Salicornia bigelovii were determined using amino acid
analyzer. The results showed that 16 common amino acids and 8 essential amino acids were found in the
tender stems,stalks,and roots of Salicornia bigelovii in a balanced ratio,respectively. The protein content of
tender stems was 16.53% ,which was higher than other parts of Salicornia bigelovii. The essential amino acid
content was 58.04mg/g, the ratio of essential amino acid content to non—essential amino acid was 0.59,and
the SRC was 65.72,which were according with those recommended by FAO/WHO. The study showed that
tender stems of Salicornia bigelovii had higher nutritional value with good prospects for the development and

utilization.
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Table 1  Protein contents in different parts of

Salicornia bigelovii (g/100g, n=3)

PR DL G V5, 2 GB/T

s F i BERE TH

M K i (%) 92.50+0.05 0
T ERARSE 1.24+0.03 16.53+0.02
e K it (%) 80.5+0.05 0
HAPE & (%) 2.15+0.04 11.03+0.03
K it (%) 23.64+0.03 0
i HAPE & (%) 5.87+0.02 7.69+0.01
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Table 2 Comparisons of protein contents of Salicornia bigelovii
stem and different foods

FEGL ARy TBAd KRS ORI oK TR
HEEASE 27.00 27.00 41.00 1200 11.00  16.53
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Fig.1 ~Chromatogram of amino acid composition of
Salicornia bigelovii
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Table 3 The amino acids composition and content in

different parts of Salicornia bigelovii

AR O e g g
KA (Asp) # 0.605 1758 796  5.10
BEE (Glw# 0782  31.19 17.83 722
225 1% (Ser) 2.283 593 388 3.53
HER Gly# 4.247 589 413 277
AR (His) * 4.469 11.10  7.13  7.67
TR (The) * 4.617 553 399 245
IR (Ala) 6.078 2258 11.52 10.79
FEER (Arg) # 7.113 6.80 439 263

P 2 (Tyr) 8.507 477 323 423
AR (VaD) * 10299 1027 581 472
EHIR (Mep) *# 10.660 174 094 047
RINZ IR (Phe) *# 12.391 6.15 399 278
SRR (e) *# 12592 6.06 454  2.10
SR (Lew) *# 13.469 1000 7.40  3.33
HEIR (Lys) *# 14936 720 354 222
JifZ % (Pro) 19.589 359 1.10 0.14
AR AT 156.37 9138 62.17
W E IR R E 58.04 3734 2575
T IR N 98.33  54.04 36.42
2 SR 92.60 54.72 28.63
B IR 20 L TR e F 4877 2579 12.32
M%‘*gﬁﬁtgggiz% 059 069 0.70
Mﬁﬂ%?g%ﬁfg%%z 3712 40.86 41.42
%*ﬂﬁ;;%/ fﬁ@ 5922 59.88 46.05
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Table 4 Essential amino acids composition and evaluation of
some edible proteins

Fhk Ile Leu Lys Met+Cys Phe+Tyr Thr Val
WHO/FAO
PRAERL

KK 40 63 23 28 72 25 38

1 34 68 56 24 73 31 46

PN 43 57 49 1.2 32 2.8 3.2

T 44 68 72 32 62 36 46
WETWEE 387 639 460 111 699 354 6.57

40 70 55 35 6.0 40 5.0

KSR R0 T 24 FEIR FTRAAVRC X SRC
Table 5 RAA,RC and SRC of essential amino acids in

Sdlicornia bigelovii stem

RN RAA RC SRC

Tle 0.97 1.06

Leu 0.91 1.00

Lys 0.84 0.92
Met+Cys 0.32 0.35 65.72

Phe+Tyr 1.17 1.27

Thr 0.89 0.97

Val 1.31 1.44
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